About Idaho Brew Magazine 

Idaho Brew Magazine is Idaho's only publication 
dedicated to celebrating the Gem State's craft 
beer culture; from brewers, to brews, to brew 
lovers, we're here because Idaho's craft beers are 
amazing. 

Idaho Brew Magazine is a division of With An 
H Productions, and all rights are reserved by 
said company. It was founded in 2014 by Jim Lee 
and Daniel Foster, who serve are Editors-in- 
Chief. You can reach them at 
Tycoons@IdahoBrewMag.com. 

Ideas published herein reflect the opinions of 
the authors, and do not necessarily reflect the 
opinions of Idaho Brew Magazine or its Editors. 
You can learn just about anything else you'd like 
to know about us at: 

IdahoBrewMag. com 
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The awesome crew of Pre Funk! From left to right: 
Jordan Flynn, Barton Kline, Justin Flynn 
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CORRECTION! 

Ben, featured in the logo for Laughing Dog 
Brewing, is, of course, a yellow LAB, and not a 
yellow retriever, as we incorrectly reported last 
month. We're sorry, Ben! 



WHOLESALE BOTTLE CAPS 
Brewcaps.com 1 1-800-806-7491 1 Nampa, ID 

Supplying bottle caps to Breweries 
in Idaho and around the U.S. 

• Low price per cap. 14 color choices in stock. 

• Specializing in Custom Cap Orders (wokc ap Minimum) 
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2014 First Annual Spuddies Awards! 

Idaho Brew Year in Review 

By Steve Koonce 



r 




Welcome to the 
first annual 
SPUDDIES AWARDS 

recognizing excellence in 
beer making and the 
business of brewing in 
the Gem State! 

It has been an amazing year for those who enjoy 
beer in Idaho and especially for those who enjoy 
Idaho beer. Whether they come in cans, bottles, 
growlers or pints, it's safe to say that Idaho beer is 
in the best place it has been in since before 
Prohibition. Sure, we lost some friends this year, 
but overall it's been a year of growth for Idaho beer. 
Before the main event, let us acknowledge some 
mind-blowing statistics from the past year: 

• 7 new Idaho breweries opened up in 2014 
with 8 more scheduled to open in 2015 

• More than 65,000 barrels of beer were 
produced in Idaho in 2014 

• At least 4 Idaho breweries are distributing 
outside of the Gem State 

• Sixteen (16!) Idaho breweries took home 
awards at GABF, World Beer Cup and NABA 

It's been a pretty great year 
for beer, Idaho. Now let's all 
put on our best boots, clip a tie 
onto our work shirts, comb our 
beards out, sit down in our 
seats and get ready for the First 
Annual Spuddies! 

The Spuddies, as always, 
are voted on by a panel of one 
and tabulated by the law firm 
Dewey, Cheatum and Howe of Screwover, MN. 




Good luck, every one! 



r 



BEST GEM STATE GREAT 
AMERICAN BEER FESTIVAL WINNERS 



Sockeye, Power House Porter 
Kootenai River, McGreagor Scotch Ale 
10 Barrel, Amber Waves 
10 Barrel, PIP Stout 
Grand Teton, Ale 208 

A banner year for Idaho breweries at the nation's 
biggest beer festival, as they took home five medals! 
It's so much fun to kick off the inaugural Spuddies 
with an award that we all hope will be much more 
competitive in the future. 



BIGGEST SURPRISE 



AB-InBev Purchases 10 Barrel Brewing Company 

The purchase heard round the Northwest. Whether 
or not you think it's "good for craft beer," it was a 
huge shocker that will probably keep us all talking 
well into the New Year. Enjoy this Spuddie, AB- 
InBev; (hopefully) you paid enough for it. 



MOST BOGUS DEAL 



Boise Brewing Changes its Name 

"After months of 'negotiation and collaborative 
thinking' with Bogus Basin Recreational 
Association, Bogus Brewing has decided to change 
its name." 

Lifted from a post on the Boise Weekly website 
on May 23rd, this is still all we know about Boise 
Brewing's mysterious name change. How much did 
the BB people get? Why in the world would Bogus 
Basin Recreational Association "force" them to 
change the name? Can they do that? We may never 
know. All I know is that we were robbed of some 
fresh Bogus Brewing merch and are now stuck with 
another brewery named after its hometown. Ugh. 

Continued on next page > 
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Spuddies Awards Continued! 



BEST NEW TREND 



Growler Stations 

Growler Stations are popping up in grocery stores 
and gas stations all over the state. They offer craft 
beer at prices that rival your favorite bar and give 
people a chance to try stuff they normally can't get 
in a six-pack. That's not even the best part; these 
growler stations are getting beer geeks good jobs 
and encouraging more macro-lager drinkers to try 
American craft. 



BEST BUY 



Grind Burger's Purchase of Table Rock 

I'm not going to print what Rick Boyd and 
company paid for the brewpub formerly known as 
Table Rock, but let's just say that this Spuddie 
might be named after the deal in the future. 
However, it wasn't Boyd who got the best deal but 
Boise beer and burger lovers as the excellent Grind 
Burger and Post Modern Brewery now reside in 
downtown Boise. 



BEST IDAHO STATE SPIRIT 



Grand Teton Brewing Company 

When Idaho's biggest brewery decided it would 
brew the state's first beer utilizing only Idaho 
ingredients, people weren't sure what to make of it. 
Well, 1 GABF Silver medal and several hundreds of 
cases later, Ale 208 is one of the fastest selling, best 
reviewed craft beers in the state. Once again, Grand 
Teton shows us all how it's really done. 



IDAHO BREWERY ON THE VERGE 



Kootenai River Brewing Company 

What a year for the four-year old brewery from 
Bonners Ferry. After taking home three NABA 
medals at Idaho Falls, Kootenai River followed that 
up by winning a Bronze at Great American Beer 
Festival for McGreagor Scottish Ale. I think it's safe 
to say that we can expect big things from this 
panhandle brewery. 



ISEE WHAT YOU'RE DOING THERE" 
AWARD 



Idaho Brewing Company 

I see what you're doing there, Idaho Brewing 
Company. Original and delicious beers from the 
flagship Black Lager to an Oktoberfest that lucky 
residents of Idaho Falls gulp down faster than it 
takes a thrasher to harvest an acre of Blackfoot 
barley. Add the slow but steady distribution growth 
within the state that has left a Wolf sized foot-print 
across Southern Idaho and it's easy to see big things 
coming from this little brewery. 



MOVING ON UP AWARD 



Payette Brewing Company 

The pride of Garden City has had a big year. They 
moved into 4 states (OR, WA, UT, NV), added 
significant brewing equipment in a canning line and 
a centrifuge and have increased production to about 
10,000 barrels. In addition to a NABA award for 
Outlaw IP A, Slaughterhouse Imperial Red Ale won a 
people's choice award ... at an Oregon cider festival! 
Oh and by the way, you can now get suitcases of its 
beer at Costco. Cheers to you, Payette! 



BEST ANNIVERSARY PARTY 



Selkirk Abbey's 3rd Anniversary Party 
Runner-Up: Bier.Thirty 3rd Anniversary Party 

Look, you're not going to win this Spuddie without 
several once-in-a-lifetime casks, live music and a 
piper row comprised of local firefighters. 
Congratulations, Selkirk Abbey and we here at the 
Spuddies hope the 4th Anniversary party is even 
better! 



BEST IDAHO LOCAL 



10 Barrel Brewing Boise 

10 Barrel Brewing Boise wins this Spuddie going 
away with locally sourced hits Big Daddy Fresh 
Hop IP A, Good'n Hoppy pale ale, Peaceful Pepper 
Ale and the very popular Pumpkin Brewster. 10 
Barrel also uses Idaho grain and hops for its regular 
beers and utilizes locally sourced ingredients inside 
the kitchen as well. 

Continued on next page > 
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Spuddies Awards Continued! 



MOST ORGANIC BREWERY 



Cloud 9 Brewery and Pub 

Great job by Idaho's only certified organic 
brewpub. Cloud 9 has come on the scene with 
delicious beers and one of the best brewpub menus 
in the state. 



BEST GEM ST A TE BEERCA TION 
DESTINATION 



McCall 

This Spuddie could have gone a couple of different 
ways, but the breweries of McCall really took a step 
forward in the last year. Salmon River moved into 
some sweet new digs right on the banks of Payette 
Lake and in the process became the sleepy beach 
city's hottest spot. McCall Brewing Company 
rehired head brewer Thorn Tash and almost 
immediately began putting out awesome brews 
including the award winning Wobbily Man Scotch 
Ale and the super delicious Devious Intent Imperial 
Stout. Not to mention the fact that Lemon Ginger 
Hefeweizen has become the state's go-to light 
wheat beer. Then there's Broken Horn Brewing, 
which is starting to make some noise around the 
state as well. 



BEST GEM ST A TE FEST (TIE) 



Brew in the Zoo (Boise) 
Magic Valley Beer Festival (Twin Falls) 

Upset alert! Brew in the Zoo wins because 
organizers delivered on the explicit promises of no 
children and plenty of monkeys. This event was 
already a hit before a freak thunderstorm made it 
completely memorable. 

If you aren't hitting up the Magic Valley Beer 
Festival, then you are missing the most fun festival 
in the state. No lines, lots of beer, perfect weather 
and a silent auction; this festival has it all! Plus, 
there's the added benefit of visiting Twin Falls 
Sandwich Company before and/ or after the event. 
Yay! 



BEST USE OF THE EQUIPMENT 



Edge Brewing Company 

Kerry and the gang at Edge have more than lived 
up to its promises of variety by brewing 39 unique 
beers in only 78 batches! I would say that Edge has 
gotten its money's worth out of that brand new 
shiny 15-barrel system. 



BEST BEER NAME 



NOMINEES: 
Edge Brewing, Obligatory IPA 
Crooked Fence, Little Bitch Otter 
Woodland Empire Ale Craft, Rabbit Fighter ESB 
Trickster, Inspector Stonewall's IPA 
Portneuf, Midnight Satin Cream Stout 
Selkirk Abbey, Infidel IPA 

WINNER: 

Laughing Dog, The Dogfather Imperial Stout 

Always a competitive category, this year was 
especially tough because of Crooked Fence's 
politically supercharged entry and Trickster 
Brewing's creative Inspector Stonewall label, but 
Fred Colby's excellent imperial stout has it all. Not 
only is this one of Idaho's most excellent brews, it 
also combines The Godfather, Snoop Doggy Dogg's 
underrated second album and what appears to be a 
Labrador on the label. Fo' shizzle. 



WORST BEER NAME 



NOMINEES: 
All the "Blond" puns including: Cougar Blond, 
Dirty Blond, Tipsie Toehead Blonde, Highland 
Honey Dirty Blonde, etc... 

WINNER: 
Boise Brewing, Hard Guy Saison 

This award will henceforth be dubbed the "Hard 
Guy Saison Spuddie." While the name makes me 
think of gladiator movies, the beer is quite good 
with subtle farmhouse esters and a bit of black 
pepper. Please don't judge this beer by its weird, 
hard-to-stare-at-in-its-face cover. 

Continued on next page > 
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NEW IDAHO BREWERY OF THE YEAR 



IDAHO BREWERY OF THE YEAR 



Edge Brewing Company 

Shout out to the new breweries! We love you all, 
but we feel you were "Edge'd" out. Edge snagged 
two NABA awards and has taken the market by 
storm; offering 39 distinct beers in less than a year! 
Not just that, but with a new distribution deal, even 
more Edge beers should be showing up at your 
favorite craft beer bar. Edge has some standout 
beers with Obligatory IP A, Blackwater (and Barrel 
Aged Blackwater) Imperial Stout, Sweet and Dry 
apple cider and Badonk-A-Monk Belgian Tripel. 



IDAHO BREWER OF THE YEAR 



Shawn Kelso, 10 Barrel Brewing Boise 

In addition to the awards (6 in 2014!), Kelso also 
continued to brew using local ingredients in his 
popular seasonal brews as well as the regular tap beers 
they brew downtown. It seems that anytime you are at 
10 Barrel, there are plenty of choices beyond the stuff 
brewed in Bend that will blow your mind. 

Shawn isn't slowing down, either, as he plans to 
do plenty of new beers in 2015 including a Juniper 
Pale Ale, a Double Chocolate Ale, a Triple IPA and 
he might even delve into some Belgian styles. 



BEER OF THE YEAR 



NOMINEES: 
Kootenai River, McGreagor Scottish Ale 
Grand Teton, 208 Session Ale 

WINNER (TIE): 
Sockeye, Power House Porter 
10 Barrel Boise, Power 2 the People Stout 

Sockeye' s excellent Power House Porter, and by 
extension brewers Josh Powell and Kevin Bolen, 
finally got some national attention this year by not 
only taking home a silver medal at NABA but 
snagging a bronze medal at GABF. 

P2P Stout won bronze at the iiber competitive 
World Beer Cup, bronze at NABA & bronze again at 
Great American Beer Festival. It's crazy to think that 
one of the country's best American stouts is featured 
right here in Idaho! 



NOMINEES: 
Payette Brewing Company 
Idaho Brewing Company 

WINNER: 
Sockeye Brewing Company 

Payette would be the choice here based on sales and 
brewery expansion. Idaho Brewing Company seems 
like the dark horse candidate, but Matt Spann's 
operation took home 5 NABA (4 gold) medals & 
expanded distribution into all of Southern Idaho. 

Sockeye wins in 2014 because it did all of the 
above in (finally) opening a brand new pub, 
expanding distribution into Washington state and 
taking home 5 NABA medals PLUS 1 GABF medal. 
Congratulations Sockeye! You have made Drinking 
Like a Fish a pleasure in 2014 and we can't wait to 
see what you do in 2015! 

Well, the first annual Spuddies are in the can! 
Congratulations to all the winners and nominees! 
To those breweries that felt like they were 
overlooked, keep those kettles going and better luck 
next year. Thanks very much for reading and get 

home safe. Cheers! Hon 



MONTHLY BREW-POLL: 

BATHE or BEER? 

Last month we asked: if you had to go one 

month without either bathing or without beer, 

which would you 
choose? 



you said you'd give up H I j^fl 
beer before you'd give up 

bathing! We have a feeling the V^^^^^^lJ 

1/3 that said they'd give up ^^^^^^^ 
bathing first may not be married. . . 

Check out this month's poll at IdahoBrewMag.com/polls 
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ZEN 

AND THE ART 

OF BEER 



By Ryan Driscoll 
Beer is beer. 
It is a luxury good that everyone can enjoy (if 
affordable), but like any luxury good, draws its 
own crowd. Not that this crowd is any better or 
more knowledgeable, just present. Your ego is 
comparable as it is present in any given 
moment. It is prescient and 
demanding, seeking validation 
outside of itself in an attempt to 
exist. In this, it is what lends 
credence to its own existence. 

But this is about beer, 
right? Let's talk about it. 

Ultimately, what are 
you seeking when you drink 
beer? Escape? Pleasure? 
Maybe some life 

enhancement? More than 
likely it is much more 
complex than all these factors. 
It is a blank canvas that can be 
painted any way you please. Your 
ego is the brush, reflected in what 
you choose to drink and how you react 
to it. Boil it down a little and you may be drinking 
for pleasure. Boil it down a little more and you may 
be drinking for effect. But how can you tell the 
difference? The major question of beer drinking is 
this: would you drink beer if you didn't get drunk? 
Considering I always get drunk when I drink beer, I 
have a solid idea. I could derive just as much 
temporary pleasure from fine cheeses or locally 
sourced produce if it was based on flavor. There are 
so many flavors to experience, but without the 
buzz, would I drink beer? 

Maybe, maybe not. Flavors in beer can come 
from being rich and high in alcohol, huge in hops, 
or some experimental fruit-gruit-mead hybrid, 
perhaps aged for a few years in a sherry barrel. But 
in the area of drinking to get drunk, there are plenty 
of more cost-efficient ways. Scotch or bagged wines 




are great options for flavor appreciation/ getting 
wasted. I make the active choice to experience the 
flavors of beer, so I have taken it upon myself to 
appreciate them, and be able to pick them apart. I 
can break down a Belgian Golden Strong into a dry, 
well-attenuated beer with notes of clove and 
banana esters that blend well into a rich mouthfeel 
that isn't too hot with a smooth finish. And then feel 
like a douche talking on these terms. Who talks like 
that without it sounding like they take themselves 
extremely seriously? My pinky is out. 

So let's get zen. Remove the ego, and exist in the 
moment, because beer can make it easy. Based on 
the fact that you probably drink beer for effect and 
flavor at the same time, what is the best beer? My 
direct answer is the one in your hand. 
Whether you are sitting at a bar 
drinking the latest one-off from 
your favorite brewery to sitting 
in the park drinking a mass- 
produced lager to reclining on 
your couch with your 
favorite IP A, the fact that 
you get to exist at this point 
in the space/ time 
HI continuum with a fermented 
hop-barley beverage in your 
hand is nothing short of a 
miracle. The liquid that has 
driven civilization since its 
inception is in your possession, 
variations on a theme brewed 
decades to hundreds to thousands 
of years ago. 
That being said, I also believe there is a time 
and a place for every beer. Craft. Domestic. IPA. 
Stout. Sour. All stemming from the same idea of 
looking to stretch what beer can be, exploring new 
flavors beyond just making a nourishing beverage 
that is safer to drink than water. Because most 
society is beyond beer being a way to make sure 
your drinking water is potable. It has found its way 
into culture, becoming something that is. A glorious 
fermented beverage for everyone and no-one, with 
flavors just as fleeting. 
It is Beer. 

Enjoy it with someone you care about. 

Ryan and wife Heather recently opened Pre Funk Beer 
Bar in Nampa: Facebook.com/PreFunkBeerBarNampa 
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ASK A BEER LAWYER 

How About a Little Law 
To Go With That Beer? 

By Steve Wieland 



Q: I saw a bartender switch out 
kegs from one type of beer to 
W^^Si another, and then change the tap 
handle before pouring. Does it really matter what 
tap handle is on the faucet? 

A: Yes! Apart from advertising the beer to 
customers, bars are actually required to change out 
the tap handle when swapping out the beer running 
through a particular faucet. In Idaho, every bar and 
restaurant has to either display the trade name of 
the beer or the brewer's trademark on the tap 
handle. 

I'm guessing this rule is designed to protect us 
from unscrupulous bartenders who might charge 
for one beer, but pour another. Perhaps our 
forefathers were wise in that regard. The law was 
enacted in 1961, at a time when consumers were 
choosing from watery big-brewery lagers and did 
not know the variety we have now. Today the law 
could be even more relevant given that people are 
often unfamiliar with new beers a bar has on tap 
and might not know that a bartender has pulled a 
switcheroo. 

Q: Why can I get free wine samples at the 
farmer's market and grocery stores, but not free 
beer samples there? 

A: I have some good news. Wineries and 
breweries play by different rules and, until recently, 
it was true that you could generally sample only 
wine at places not otherwise licensed to sell beer. 
But things have changed. As of July 2014, a new law 
went into effect: breweries can now offer samples in 
places that are not otherwise licensed to sell beer — 
which could include just about anywhere, including 
events, stores, and bars. Stores that otherwise only 
sell packaged beer can get in on the fun too by 
running their own sampling event or teaming up 
with a brewery to do so. Costco can therefore make 
its Sunday sampling bonanza even rowdier by 
adding free beer to the rotation. 

The new law also clears up something that used 
to be a bit murky. While it has long been clear that 
breweries could sell their beer to you onsite, there 
was no clear legal authority allowing free samples. 



DECEMBER 

BEER EVENTS 

Provided by BoiseBeerBuddies.com 

Get the scoop on what's happening in craft beer in 
Boise and beyond delivered to your inbox weekly. 
Become a Buddy and get discounts at Buddy Hubs 
all over town! Go to BoiseBeerBuddies.com now to 
sign up! 

• DEC 3 rd : New Belgium Brewing invasion & Ugly 
Sweater Party @ Pre Funk Beer Bar in Nampa 

• DEC 4 th : First Thursday! Payette Brewing at 
Mixed Greens w/ Jamison Rae Jewelry, Genki 
Takoyaki, & Boise Beer Buddies 

• DEC 5 th : 2nd Annual Pray For Snow Party @ 10 
Barrel Boise 

• DEC 5 th : Sierra Nevada at Brewforia Beer Market, 
Boise 

• DEC 6 th : Stone Brewing Co. Barrel-Aged 
Extravaganza at Bier:Thirty 

• DEC 7 th : Art in the Bar at The Knitting Factory 

• DEC 10 th : Happy National Lager Day! 

• DEC 13 th : Artist Sweatshop at Crooked Fence 
Barrelhouse 

• DEC 21 ST -23 RD : Xtreme Holiday Xtravaganza 
benefiting Interfaith Sanctuary at The Egyptian 
Theatre, hosted by Curtis Stigers & The Fool 
Squad, with beer by Sockeye and Payette 



The recent rule changes now explicitly allow free 
sampling at breweries. 

As with everything, there is fine print. Retailers 
like stores and bars can do an unlimited number of 
samplings, but breweries can only help hand out 
samples at a given location every so often. Servers 
also have to be 21 years old unless the sampling is 
in a bar or restaurant. The samples can only be 1.5 
ounces, but there is apparently no limit on the 
number of samples you can receive. So, please 
remember me when you carry off a dozen tiny cups 
of free brew from the next sample tray you 
encounter. u u u 

Attorney Steve Wieland represents Idaho businesses in 
civil legal disputes. He also co-founded Idaho's first 
Wine, Brew, & Spirits practice group as an attorney at 
Hawley Troxell. More information about Steve can be 
found at: hteh.com/beerlaw. If you have beer-related 
questions, send 'em to info@idahobrewmag.com, and 
we'll get you some answers! 
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BEER MONKEY 

By Mikey Pullman 

When Marvin first 
arrived for our interview 
at Post Modern Brewing, 
where he is the head 
brewer, he was barely 
able to sit with me for 
five minutes before 
briskly rushing off to 
check on the work being 
done in the beer tanks on the other side of the glass 
from us. By the time he got back I was finishing my 
pint of Crisp Apple Turnover from Woodland 
Brewery, so we ordered a pair of his own beers 
from the Bartender at Grind Modern Burger (The 
new Boise restaurant that Post Modern is attached 
to) and sat down to begin our conversation. At first 
look, Marvin is the kind of guy you picture 
when you think of a craft brewer, big 
on tattoos and laughter, full of stories 
and jokes, the kind of person you 
want to share a drink with. 

His position at POMO is the 
next step on the journey to 
completing his long-time dream of 
Simian Brewery, one that took him 
through home brewing batches for 
friends, winning several awards, 
and finally earning the opportunity 
to head up operations at his current 
location, although they were not 
brewing at the time of this 
interview. POMO is waiting on 
Federal Licensing to begin brewing 
on location, the current batches of 
Pale Ale and Nut Brown were 
brewed over at Laughing Dog; the 
Nut Brown recipe is the one that was used at the 
same location when it was Tablerock Brewing. 
Despite signing their lease at end of July, there is 
still some waiting to do. "They've just got one guy 
on it. 

They get over 600 apps a month, and with 3000 
breweries open in the United States right now and 
over 1900 in planning, you kind of get used to 
waiting in line/ 7 




Marvin started home brewing in 2008, making 
over 100 batches that first year alone, and it wasn't 
long until he started competing. Only six month 
into brewing he entered his first competition, where 
he won three medals out of five beers, "two thirds 
and a second, and that's when I really got bit by the 
bug". He's won a dozen medals for his home 
brewing but he said he entered more for the 
feedback than the medals, which he admits feel nice 
but what he really wanted to know was, "if people 
who really knew about beer felt the same way 
about my beer that I did." Turns out, they did. 

It didn't take long for that dream to expand. Six 
years ago he and a friend looked into buying the 
Tablerock location themselves, but the friend 
backed out. "That got the idea into my head and it 
never left." He then looked at getting a two barrel 
system in his garage, "Not knocking it, but that just 
wasn't for me." Eventually he got a job bartending 
at the Front Door and started to meet some of the 
players in the local scene, learning from 
everyone he could about both the craft 
and the business side of things to 
prepare himself for his venture. 
Eventually he started to play around 
with names and found one that he 
liked: Simian. "I've just always 
liked monkeys." He once told me. 
"Monkeys are fun." 

But as time went on Marvin 
found himself behaving in ways he 
was not proud of. "I started in a 
place where arrogance was the 
standard. I guess it's easy to act 
superior when you have secret 
knowledge, but I have since done 
my best to correct it, surrounding 
myself with people who are more 
open and happy to discuss beer with 
peers and customers. Not being a jerk 
is important to me." Most days you 
can see Marvin sharing a beer with the restaurant's 
customers at their tables, ribbing with people at the 
bar, or discussing any of the beers they have on tap 
with the other employees. He is a patient teacher, an 
excited gatekeeper to the land of hops and barley. 
Marvin has a way of speaking that makes beer seem 
fun, but does not obfuscate his passion for it. 

Continued on page 13 > 
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1,001 WAYS TO SCREW UP BEER 

Like Herpes, Homebrewing is 
THE GIFT THAT KEEPS ON GIVING 

by Justin Baldwin 



Odds are you are reading this in an Idaho brewery. 
You might be bored and waiting for the person 
you're with to work their way through a flight of 
tasters while they prattle on with nonsense words 
like: "esters, IBUs & bottle conditioned/' 

However, you care about this person (no matter 
how misguided it seems) and you are looking to 
make a slam dunk this Christmas season. Never 
fear, the Screw Up Beer 
Gift Giving Guide is here. 

So you want to create 
a homebrewer. At some 
point, the significant other 
of any beer nerd is going 
to realize their house-hold 
spends more on beer than 
the gross domestic pro- 
duct of Uzbekistan. A 
reason-able person may 
come to the conclusion it 
could be cheaper to brew 
beer at home instead of 
paying $5 a pint. 

This is often the story 
a hopeful homebrewer will pitch to their spouse to 
get the go-ahead to start brewing. A good 
homebrew kit runs about $100. Make sure and get a 
glass carboy, sanitizers and a quality kit. Go to a 
local homebrew shop, like Hombrew Stuff or 
Brewers Haven. Don't screw around with anything 
coming from a catalog or a Mr. Beer kit. The whole 
point of homebrewing is to make quality beer. Don't 
sabotage the process with shitty equipment and poor 
ingredients. You wouldn't make chocolate chip 
cookies with rat turds just because they were 
cheaper. 

After the first batch of awesome homebrew the 
brewer is going to realize they need more and larger 
carboys, pots big enough to boil a whole water 
buffalo in, food grade and heat resistant pumps, a 
linear mile of copper tubing, a used whisky barrel, 
burners, several programmable thermostats and a 




beer cellar which can double as a fallout shelter. 
Before you know it, you will realize the average cost 
of a pint of homebrew is $13. 

If you are shopping for a homebrewer you may 
not realize exactly what they do. They spend 
weekend days in the garage banging around and 
drinking. Somehow they create a wonderful brew 
and a giant mess. It is almost like they're a wizard. 
Water. Weird things make home-brewers 

happy. Last week I spent 
$40 to send a vial of my 
well water to Nebraska 
for detailed mineral test- 
ing. When I breath-lessly 
told my wife we had a 
similar sulfur level as 
Dusseldorf she only 
barely managed to contain 
her lust long enough to 
say, "whooptie doo." If 
you want to give your 
brewer a "nerd boner" get 
the water report from 
m^^m^^m your municipality or 
contact WardLab.com. 

Bottle Openers. I read recently, at any given 
time, you are never more than three feet away from a 
spider. I'll reach the epoch of my life when I'm never 
more than three feet away from a bottle opener. 
And my guidance counselor said I lacked goals. 

Draft equipment. If I find out a homebrewer 
doesn't have a draft system I visibly recoil. It's like 
discovering someone just pooped, reads Twilight, or 
didn't wipe the lube off their hand. You can't come 
back from it. Even if someone already has beer on 
draft they need more. It's in the Bible. Ask yourself, 
is there a room in the house which would not be 
made better by having draft beer. Answer: No. I 
like drinking beer in the shower so much I would 
love to have a tap in the wall. 

Continued on page 13 > 
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CRAFTBREWSWAG.COM 

Gear For Beer Geeks! 

Ever run over your 
favorite ball cap from 
your favorite brewery 
with the lawnmower? 
Has your favorite 
brewery T shirt got so 
many miles on it that 
your spouse officially 
forbids you from 
wearing it in public 
anymore? Meet devoted 
craft brew fans Todd 
and Michele Andersen. 
Our brew swag 
collection that we have 
amassed over the years 
is near and dear to our hearts. Alas, the swag 
doesn't last forever. In our rural Northern Idaho 
location we can purchase craft beer produced by 
breweries hundreds of miles away; but the only 
way we can get their swag is at the brewery. 
THIS IS WRONG. 

Craft breweries do what they do best: brew 
awesome beer. The time and expense of providing 
online swag sales for 
most small breweries 
is not practical. They 
didn't get into the 
business of brewing 
beer so they could sell 
hats and t-shirts. This 
is where Todd and 
Michele come in. 
Founded in 2013, 
CraftBrewSwag.com was created to support the 
craft brew industry by providing an online store for 
craft breweries. CraftBrewSwag.com partners with 
North-west brewers and creates brewery specific 
stores accessed through CraftBrewSwag.com. 
Craft brew fans everywhere can now conveniently 
purchase swag from their favorite brewery online. 
It's a great time to be a craft brew fan. 

THIS IS RIGHT. d d d 




WANNA BREW BEER 

FOR A LIVING? 

Here's some helpful advice! 

By Craig D. Hanson 

Fire Plans Examiner, City of Boise, 
Garden City, NACFR 

In the last year alone I have reviewed the 
permitting plans, of seven breweries in the Boise- 
Garden City area and have some advice for those 
who want to make the leap from a garage operation 
to a commercial endeavor. This is not the end all be 
all guide and may not get you past all the code 
hurdles but it should help you out with some of the 
most common mistakes I see as a Code guy that 
could really mess up a timeline and cost you money 
your tight budget doesn't have. 

Most cost saving items are done before you 
even rent or buy a property and can be done with 
proper research before you leap at a "deal" which 
locks you in to property that cannot be used (for 
one reason or another ) for the use intended. I am 
always amazed that even multi-million dollar 
property deals that have ran into a major road block 
after the fact because no money or time was spent 
on proper research of that parcel. Do your 
homework! Do not rely on the sellers or brokers to 
provide you with all the information that is 
pertinent to your use! A few visits to the city hall 
and few calls to a city planner, building examiner 
and fire examiner is well worth the investment. 

Contrary to popular belief we are there to help 
you with your project (not design it) and get you 
pointed in the right direction. Your start up costs 
should be figured to include an architect and/ or a 
mechanical engineer (depending on the equipment 
and size of the operation) as well as the permitting 
fees for the area you are looking. Please do not just 
open up at a friend's storage unit or open in a 
business space and assume that no permits are 
required, this will defiantly cost you a lot more 
money in the long run, and we will find out about it, 
not by snooping around but by the other business 
owners who always call in to complain that they did 
the right thing and someone else is not. 

Continued on next page > 
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BREW FOR A LIVING CONTINUED... 

So what do I as a Fire Plans Examiner and Fire 
Inspector see as the most common stumbling blocks 
and questions that either delays the process or flat 
out makes it unfeasible for the budget. In no 
particular order: 

1. FIRE FLOW: Every new building or addition 
to existing building or change of use of a building 
requires water to put a fire (yes, fires still happen). 
The amount of water is a direct correlation to the 
size of the building and type of construction. It also 
has to do with the distance from a hydrant or fire 
access road. It's not that complex but it is the first 
thing I check on a project and requires due 
diligence prior to locking into a property. 

2. DO YOU NEED FIRE 
SPRINKLERS OR ALARMS? 

Most possibly maybe! As with fire 
flow it all depends on the size and 
use and what is inside the 
building. This is a question that 
needs to be answered prior to 
purchasing as it will kill your 
plans if you have just got a 
building that does not have 
adequate fire flow and now 
requires sprinklers that you did 
not budget for. There are too 
many variables to go into in this article but again a 
design professional will able to get you through the 
complex code requirements. 

3. AMBIGUITY ON THE PLANS: show 
everything and where it is going and how it is to be 
connected. Do not assume that we know what you 
are planning to put where. If I get a plan that shows 
a " brewing area" with no labeled containers and 
there locations as well as size I am going to kick it 
back for resubmittal, which means more time and 
money for you. If you have a glycol system, show it. 
If you have a big gas heater in the corner, show it. If 
you have a door that leads to an alley, show it. No 
plans examiner ever kicked a plan back for being 
too detailed. 




4. NO CUT SHEETS MEANS MIS- 
UNDERSTANDING: There are several different 
standards that apply to different pieces of 
machinery and equipment that you are planning to 
put in and including the cut sheets that have the 
listing agency (i.e. UL) and the manufacturing 
standards (UL, ANSI etc.) and the manufacturers 
recommended instillation instructions, really cuts 
back on the guess work. A good example is the 
grain or hops hopper or millers. To a Fire Code 
Official those items scream " Combustible Dust" 
and requires extensive mitigation in the form of 
ducts, explosion control, fire suppression and 
monitoring, which all means $$$$. If the cut sheets 
are included the examiner would see that your 
miller is more of a grinder then a fine powder 
maker and does not produce the conditions for 
combustible dust. Another good 
example is what you are going to 
use to heat the fermenters, gas or 
electric, either one has pro's and 
con's but not showing which one 
will get your plans kicked backed. 



5. TASTING ROOMS: Fancy 
word for a bar. Tasting rooms are 
what we call an "Assembly Area" 
and come with a plethora of their 
own life safety requirements that 
if not properly thought out could 
sink your plans. Those requirements all are based 
on size and occupant load and it is where a design 
professional must help. The requirements are not 
insurmountable nor do they have to be expensive. It 
all comes down to doing your homework, have a 
plan, being flexible and communicating. Some of 
the code requirements may sound like it is being 
overly cautions or picky or you may just think they 
are dumb but they all have a reason to be there and 
most of them are there as the result of tragedy. We 
want the same thing you want, a safe environment 
for you, your workers and your customers so do 
not be afraid to pick up a phone or just stop by and 
ask the questions before you start or even while you 
are working on your project, ddd 

If you have more questions, you can reach Craig at: 
chanson@cityofboise.org or 208-395-7809. 
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BEER MONKEY, CONTINUED... 

Now he tries not to brew or sell beer with an ego, 
"I just want to make beer that people can enjoy/' and 
you can tell that he means it. Sitting across from 
Marvin as he calmly explained his journey from 
dreamer to doer to achiever, I got a sense that the 
struggles and setbacks of starting his own brewery 
have been purifying his spirit, that every new recipe, 
every fresh scrap of knowledge, and every 
relationship begun was just another step on the path 
to go where he needs to be and, while he has certainly 
come a long way in the last eight years, he has always 
known how far the road was going to take him, 
something that I have always admired about him. He 
has adapted to new wisdom and fresh realities, but he 
has never taken his eye off of the prize. In many ways, 
Simian Brewing already exists for a lot of us, and I'm 
not just saying that because I bought one of his first t- 
shirts in 2010. I'd like to end on a few paragraphs that 
I took from a blog post Marvin wrote five years ago, 
and I hope that you too can start believing in Marvin 
along with the rest of us. 

"Now, in the last year and a half I have 
progressed a lot as a brewer, but not as far as I think I 
can go, not even close. I am probably nearing 100 
batches in just over a year, which with working 40-60 
hours a week feels like a big feat. Especially with a 3 
year old as my brewing assistant. But, I am looking as 
this like the Olympics. No matter what I do, it will not 
be good enough, no matter what anyone tells me; 
including myself, to which I am my own biggest fan 
at times. This means there will be some 5-6am 
brewing sessions, even though I usually work until 
12am or later. This means no more excuses, I cannot 
afford to be tired at this point. I have a lot to do and a 
long ways to travel before this thing will be more than 
a pipe dream. 

"This is it though, this is my calling. I will progress 
even further, and someday I will be known as one 
of the best. I do not see it any other way, nor will I 
have it any other way. Evolution is coming, and I 
will not be left behind." -Marvin Kinney, Simian 
Beer Company. 



Mikey Pullman is an Idaho comedian, writer, blogger, and 
proud ginger. You should follow him at 
Twitter. com/MikeyPullman 



SCREW UP BEER, CONTINUED... 

Yeast. What the world needs is a homebrew 
shop which offers a yeast punch card. (I'm looking 
at you Homebrew Stuff.) Buy six yeasts in advance 
and your brewer can trot down and pick up a fresh 
pitch when they need it. Plus, think how great it 
would be to give the gift of a yeast infection. 

Empty bottles. It may seem weird, but 
homebrewing requires an unending supply of bottles. 
Bring a 12 pack of bombers to a party and you're a 
hero. If you roll around with a keg on you back and 
people think you are some sort of weirdo. Full bottles. 
If all else fails, just give the gift a beer. Anything with 
the words double, oak, or seasonal are a crowd 
pleaser. In the end, drunkenness is a gift onto itself. 

This holiday season give the beer nerd in your 
life what they really want: beer or stuff to make beer. 
Stay away from ties or anything which makes a 
person think about beer without delivering the 
boozey satisfaction they are looking for. 



Justin always gives his family beer for holiday get- 
togethers (except he drinks it first, so he can deal with 
them). Follow him on Twitter.com/ScrewUpBeer 



5 GOOD REASONS 

To Advertise in Idaho Brew Magazine 

1: AWESOME PEOPLE MADE THIS! 

Idaho's only craft beer magazine is written and 
enjoyed by for the greatest Idahoans of all: craft 
beer lovers! If you want to join the fun, this is the 
place to be. 

2: IT'S CHEAP! 

We're not saying you're cheap. But you're on a 
budget just like the rest of us, and you don't want 
to spend any more of your beer money than you 
have to. Well, you're not gonna find advertising 
prices like ours in the craft beer publication world. 
We know, we've looked! 

3: ITS EASY! 

Time is money! That's why we don't charge you for 
design services. If you have an ad ready to go, 
awesome. If not, just tell us what you want, and 
we'll make one for you! 

Email Advertising@IdahoBrewMag.com today! 



H Idaho Brew Magazine ~ PAGE 13 - December 2014 H 



